The Vitamwis in Milk                          43
the proteins are the principal source of choline. It has been shown
that pyridoxine is needed for the metabolism of certain amino
acids.65 Both choline and pyrodoxine seem to be-necessary for
the proper utilization of fats by the body.07 The same holds true
for inositol.
Ascorbic Acid (Vitamin C)
The fact that scurvy could be cured or prevented by fresh fruits
in the diet was recognized over 200 years ago, but it has been
only during the last 40 years that systematic investigation showed
that human scurvy was a vitamin-deficiency disease. Vitamin C
was isolated and identified in 1933. It now is manufactured syn-
thetically.70
Ascorbic acid is essential to the proper functioning of the
glandular system of the body. It appears also to play an important
part in the bodily defense against infections. A deficiency of the
vitamin in the diet lowers the resistance to infections and leads
to defective teeth. If the lack is serious scurvy may occur and
the symptoms associated with this disease, such as swollen gums,
loose teeth, gastric ulcer, hemorrhage and anemia. Scurvy is
very rarely seen in infants under 6 months of age, perhaps because
they are breast-fed. The mother's milk may contain up to six
times as much ascorbic acid as cow's milk. A very early symptom
of scurvy in an infant is pain or tenderness of the legs when
the child is handled.71
Ascorbic Acid m Milk
The ascorbic acid content of cowr's milk appears to be fairly
uniform and independent of the season of the year and the ani-
mal's diet.72'73 The average amount in fresh, raw milk is about
20 milligrams per quart, which is much less than the recommended
dietary requirement. During ordinary processing operations, milk
loses an appreciable part of its ascorbic acid. Much of the ascorbic
acid is destroyed when milk is dried or heated in the presence
of air. This loss of the vitamin is hastened if a minute amount
of copper is present. Milk pasteurized by the ordinary vat-holding
method in which it is exposed to the air, loses about one-half of
its ascorbic acid content, when pasteurized out of contact with